Issue 56 


= 


Smoky Bacon Wrapped 


Steak Roulade 


— 
7 
7 


eae: elas 
x Bs y 


I Heed 





' * —_—_EoHE | 
StoryQue Magazi ne | Restore 

Tap the subscribe button to get the latest issue FREE and start your 7-day 

trial, While subscribed, you ll have access to each issue as it's published 

Not ready to subsenbe? Download the issues marked FREE and SPECIAL 

for a free taste! :-] 


SPECIAL PRIVATE DOWNLOADS 





StoryQue magazine is also available inside an app for iPads®, iPhones®, and 
Android™ devices. The app makes it easy to access and browse your collection 
of back issues on a mobile device. 


GET IT ON 9 Download on the 


pa Core 8) eh “ App Store 








StoryQue is a monthly digital magazine that makes barbecue fun and easy by sharing creative 
recipes and tips with those who love to cook outdoors. It helps beginners master amazing 
barbecue and gives experienced backyard chefs fresh inspiration every month. 


Website: StoryQue.com 
Instagram: Instagram.com/StoryQue 


Facebook: Facebook.com/StoryQue 


Pinterest: Pinterest.com/StoryOQue 


Managing Editor: Lavern Gingerich 
Editor: Anthony Hertzler 
Layout: Gerry Traballo 


Disclaimer: If you buy something from one of the providers in this magazine, StoryQue might get a commission, free 
product, or better favor in return. 


Copyright: No part of this magazine may be reproduced in any form or by any means, without prior written 
permission of the publisher except for brief quotations in a review. Content republished from other sources is used by 
permission of the owners. 


Apple, the Apple logo, iPad, iPhone, and iPod touch are trademarks of Apple Inc., registered in the U.S. and other countries. App Store is a service mark 
of Apple Inc. Android and Google Play are trademarks of Google Inc. 


In this 1ssue... 


0o006COWUCUWdUdrlLCOWUWUCOUClCOCOCOCOCOD COHN'—GTF’__—_@—'—’' CI“HKUEN—' W-—' Td 


From the Editor 

Smoky Bacon Wrapped Steak Roulade 

5 Ways to Light Your Charcoal Chimney 
Chicken Breast Stuffed With Parma Ham, Spinach, and Brie 
Steak Comparison 

Fill out the Feast 

What Ya Cookin’? 

Pulled Pork Nachos 

StoryQue Bookshelf 

Terrine: Meatloaf on Steroids 

In Memory of Frank Eriksen: End Zone Chill 
Rub Recipe of the Month 

Sauce Recipe of the Month 

Role’s Ugly Drum Smoker 

Smoke Your Own Cheese 

Worthwhile Online Discussions 


Thank You 





From the Editor 


Greetings, fellow barbecue enthusiast! We've already had 
some nice barbecue weather here in Pennsylvania and are 
looking forward to Spring and all the cooking projects 
warm weather brings. 


I want to apologize for missing our publication date for the 
February issue. When I needed to get the rest of the con- 
tent to editing, my wife suffered a miscarriage and ended 
up in the hospital with complications. Then Gerry, our de- 
signer, had a death in the family. It's been a difficult month 
for some of us, but we are looking forward to getting back 
on track and focusing on making StoryQue more useful 
and interesting for your backyard adventures. 


This issue is packed with fun ideas and stories and step- 
by-step recipes for cranking out amazing food on the grill 
and smoker. I hope you enjoy the goodies weve prepared 
for you. 


Sizzling regards, 





Barbecue has always been 
special to me, but it wasn't until 
I became a man that I learned 
what true barbecue really is. 
Now I’m enthused about helping 
others discover and master 
amazing barbecue. 


I enjoy using the sizzle of 
written words and beautiful 
photography to share my stories 
and help others do the same. 


I like to cook on Meadow Creek 
smokers and grills, tin-foil 
converted park grills, or about 
any kind of contraption that 
holds meat and fire. 





Email Lavern 
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Pat Vance 


I always plan our family meals a week in 
advance. As a family, we grow tired of eat- 
ing the same thing week after week, so Iam 
always hunting and creating recipes. I’m es- 
pecially on the lookout for recipes that can 
be fixed quickly and with little fuss. 


A roulade is a prime example of such a rec- 
ipe. What exactly is a roulade? A roulade is 
a dish of filled rolled meat or pastry. Tradi- 
tionally found in various European cuisines, 
the term roulade originates from the French 
word “rouler,’ meaning “to roll” Tradition- 
ally, roulades are seared in a hot pan and 
finished in an oven with a sauce made from 


the pan drippings if desired. 


Think about that. You take a flat piece 
of meat, add a filling of your choice, and 
roll it up before cooking. Simple but bril- 
liant! The number of possible variations 
is enormous. 


If you are watching your carbohydrate in- 
take, a roulade instead of a sandwich cuts 
down the carbohydrates by eliminating 
the bread. Just about any sandwich can be 
made into a roulade; for example, if you 
love a chicken breast sandwich, make a 
chicken roulade. Simply flatten out the 
breast, add your favorite seasonings and 
ingredients, roll it up, and its ready to 
cook. The same can be said for pork, beef, 
lamb, etc. 


The first time I witnessed someone making 
a roulade during a cooking show, I knew I 
could cook them outside on the grill or in 
a smoker and use a barbecue sauce. Since 
I love steak and bacon, I decided to make 


a bacon-wrapped steak roulade and cook it 
in the smoker. While I could use any cut of 
boneless steak, I wanted to try this with the 
cheaper tenderized cube steak to see how it 
compared. 


The thick cut bacon will serve two purpos- 
es. First, bacon is delicious. Second, it can 
be stretched tightly around the rolled-up 
steak to hold it together without the need 
for toothpicks. For the stuffing, I opted to go 
a little spicy with pepper cheese and diced 
jalapenos. 





Ingredients 
e Tenderized cube steak 


e Thick sliced bacon 


e Shredded jalapeno and habanero 
cheese 

e Minced garlic 

e Chopped onion 

e Fresh mushrooms 

e Diced jalapeno peppers 

e Baby spinach 

e Salt 

e Pepper 

e Your choice of rub or seasoning for beef 

e Barbecue sauce 





Raw ingredients 





Directions 

For the tenderized cube steak, I used one pack that contained 8 steaks. The amount of the 
ingredients will depend on how many steaks you have to prepare. For the 8 steaks, I minced 
up 6 cloves of garlic and two jalapeno peppers, and chopped half a medium onion and 1 cup 
of fresh mushrooms. The baby spinach I left whole. 














Get your smoker fired up to a target cooking temperature of 225 degrees F. For this cook I 
used a mixture of apple and hickory wood. 





Ready to chop 
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Mushrooms 
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Jalapeno 


Flatten out the tenderized steaks. A little 
trick I do to prevent mess is to place the 
steak inside a gallon Ziploc bag before 
pounding it. I actually use an old #3 cast 
iron skillet for this, and it works wonder- 
fully. Flatten the steak out to almost double 
size, but be careful to not get it too thin, or 
it will tear apart when rolling. 


After flattening, season each side of the 
steaks with your favorite seasoning for beef. 
I used salt and pepper and my all-purpose 
rub. Add the remaining ingredients in the 
same way youd build a pizza, being careful 
to not add too much; remember, you have 
to roll this up afterwards! I layered mine 
with the smallest ingredients first, then fin- 
ished with the cheese on top. Roll up each 
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steak, tucking in the stuffing as you go. Try 
to get it as tight as possible, being sure to 
tuck in each end after rolling. Secure the 
steak with a tightly-stretched slice of thick 
bacon. It's okay to use two strips if neces- 
sary. If you have it wrapped correctly, the 
bacon will hold it all together, no toothpick 
needed. 


When the smoker is ready, place the rou- 
lades inside, shut the door, and leave them 
alone. No spritzing or any other tending is 
required. I cook these the same way I do 
jalapeno poppers. When the bacon is done, 
it's ready. About 15 minutes before you are 
going to pull them, generously brush them 
with your favorite barbecue sauce. After the 
15 minutes are up, they are ready to serve. 





Season both sides 
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Add the stuffing 





Add the spinach 
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Stuff, tuck, and roll 
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Wrapped and ready 
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Ready to smoke 





Apply the sauce 
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On the plate 


My total cook time was around 1 hour and 45 
minutes. The goal is to get the bacon cooked 
but not overcook the thin steak. Based on 
my experience with bacon, I checked on 
them about an hour and a half into the cook, 
and they were ready for the sauce. 


I like to serve these sliced with some barbe- 
cue sauce, but they are also good on a hoagie 
bun with condiments. 


I really enjoyed these, and everyone who 
tried them wanted more. To mix it up a bit, 
I think 'll make some out of boneless pork 
chops or boneless chicken breasts next time. 
Wait, how about boneless skinless chicken 
thighs filled with Swiss cheese and wrapped 
with prosciutto? Decisions, decisions! 


If you are looking for something simple but 
different, give these a try. If you dont have a 
smoker, they can be cooked on a grill using 
indirect heat or in the oven. Have fun with 
it, and dont be afraid to mix it up a bit. 


Pat gothisfirstsmokerabouttwelve 
years ago and still loves trying new 
ideas. He loves cooking barbecue 
and sharing his knowledge with his 
friends, many of whom have been 
inspired to buy their own cookers 
after tasting his barbecue. 
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to Light Your Charcoal Chimney 





Lavern Gingerich 





A charcoal chimney is a handy device any serious charcoal-burning barbecue enthusiast 
should own. The metal cylinder holds the charcoal in an upright column, while the grate 
near the bottom of the chimney lets the air move through the chimney from the bottom up. 
A chimney is not the fastest way to light charcoal, but its easy—once you get it started, you 
can let it do its thing while you focus on other things. Below I’ve listed five different ways you 
can light the charcoal in your chimney. 


1. Crumpled newspaper or part of the charcoal bag 
Wad up several pieces of paper and tuck them into the bottom end of the chimney. Add 
the charcoal on top and light the paper with a match. 


2. Paper towel dipped in cooking oil or bacon grease 
Oil or grease a paper towel or two and lay it in the bottom of the chimney. Add the 
charcoal on top and light the paper. The oil slows the burning like wax on a candle wick. 
This method makes less ash than the newspaper method and doesn't require a stash of 
newspapers. 


5. Side burner on your gas grill 
Add charcoal to the chimney and set it on top of the gas burner. Turn the burner on 
until the charcoal is lit. 


4. Weber starter cube 
Place a fire starter cube (or two) on the fire grate in your grill and light it with a match. 
Set the chimney over the cube. 


>. Propane blow torch 
Fill the chimney with charcoal and aim a high-powered propane torch into the top of 
the chimney for five minutes or until the charcoal is partially lit. This method requires 
a little patience to hold the torch, but it’s the fastest way I know of to light charcoal. You 
might choose to pile the charcoal directly on the grill grate when using the torch, but 
using the chimney, you can turn off the torch and let the updraft inside the chimney 


finish the job. 


Once the top coals are partially gray, they should be ready to arrange in your grill or smoker. 
It should take about 10-15 minutes depending on how full you make it, what type of charcoal 
you are using, and the type of weather youre cooking in. 
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Hand-crafted in the Amish community of Lancaster County, PA 


Our cookers are crafted within a culture of honesty, fairness, and diligent work ethics. Every 
unit features outstanding workmanship to give you an amazing barbecue experience. We 
offer designs and features, such as stainless steel grates on all models, that are usually 
not found in other cookers on the market. Apples to apples, Meadow Creek equipment 


gives you outstanding value for the price. 
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STUFFED WITH PARMA HAM, SPINACH, AND BRIE 





| 
James McKay 
| | | 





I've made myself a promise to barbecue more in 2017. A big part of this is trying to fire up 
the grill more on week nights when I get home from work. Time is a big issue when the en- 
tire family is waiting for their dinner, so I need something I can prepare and cook relatively 
quickly. This recipe is good on both those points, so it has become a family favorite. You can 
prepare everything in around 20 minutes and the cook is only 20 minutes more. 


Ingredients 
e 3 large skinless chicken breasts e 20-25 baby spinach leaves 
e 6slices Parma ham ¢ 6 slices of Brie cheese 
seasoning 


e 1/2 teaspoon garlic granules 
e 1/2 teaspoon onion granules 


1/2 teaspoon sea salt 


1 teaspoon dried oregano 


Mushroom Sauce 


¢ 1/2 pound mushrooms e 1 tablespoon Dijon mustard 
e A slice of garlic butter 


e 1 tablespoon vegetable oil 
e 7 fluid ounces white wine 


e 7 fluid ounces full fat cream 
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While you are preparing your ingredients, 
pre-heat your grill for medium direct heat. 
Youll be able to prepare the sauce as you 
are cooking, so begin by getting the chicken 
ready for the grill. 


Place the chicken breasts between two 
squares of cling film and beat them flat us- 
ing a rolling pin or the flat end of a meat 
tenderizer. Dont overdo it; the aim to get 
the breast as flat as possible without tear- 
ing the flesh apart. Remove the breasts from 
the cling film and place them on a cutting 


board. 


Now it’s time to layer up the stuffing. Start 
by placing two slices of Parma ham on top 
of each breast. This is one of the best parts of 
this recipe. The flavor from the crispy, salty 
Parma ham is incredible. Next layer on the 
spinach leaves. I’ve specified 20-25 leaves, 
but as long as the entire breast is well cov- 
ered, the numbers dont really matter. 


Now place two slices of Brie on top of the 
spinach on each breast. 


I have a love/hate relationship with Brie. On 
one hand I love the flavor, but on the other 
hand it is awful to slice and work with. It 
sticks to the knife as you are cutting it, you 


cant place the slices down on any surface, as 
they will stick to it, and if you stack the slic- 
es on top of each other, they quickly begin 
recombining into one slice. One tip that has 
helped me in working with Brie is to keep 
a paper towel beside the cutting board and 
wipe off any cheese stuck to the knife after 
each slice. This helps keep the next slice from 
sticking so badly. Be patient; the results are 
outstanding. 


Rolling the chicken breast up can get a little 
messy, so I recommend wearing disposable 
gloves. Using both hands, roll the breast up 
lengthwise to create a tight parcel. If your 
fillings try to escape, just pull them back 
into the chicken with each roll. Secure the 
rolled-up meat with two pieces of butcher's 
string. 


The final preparation for the chicken is to 
season it. Mix the garlic granules, onion 
granules, salt, and oregano together and 
season all sides of the chicken. 


At this stage, your grill should be up to tem- 
perature. Place a large cast iron frying pan 
directly over the coals. Add the garlic butter 
and the vegetable oil to the pan to heat. I 
used button mushrooms for this sauce, but 
you can use your favorite variety. 
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Slice the mushrooms and add them to the 
pan to fry for a few minutes. The mush- 
rooms will give off some liquid, so leave the 
lid off your pan to let it evaporate. Once the 
liquid is gone, add the Dijon mustard and 
stir the mixture well. 


Add the wine to the mushrooms and bring 
them to a boil. At this point, place the chick- 
en onto the barbecue directly over the coals. 
As the wine starts to boil, the alcohol will 
evaporate, along with some of the water, 
leaving the flavor of the wine. 


The chicken should take 12-15 minutes to 
cook, so your sauce and chicken should be 
ready at the same time. Turn your chicken 


at regular intervals to ensure it is cooking 
evenly on all sides. A quick temperature 
check should let you know when it’s almost 
ready to come off. You are aiming for an in- 
ternal temperature of 165 degrees EF When 
the chicken is almost ready, add the cream 
to the mushrooms and give the sauce a stir 
over the heat. The sauce will thicken quickly 
as the cream warms up. 


When your sauce is thick and glossy and 
you are happy with the internal temperature 
of your chicken, lift the chicken off the heat 
and serve immediately. Slice the chicken 
breast in half to show off the stuffing, and 
place it on top of a generous helping of the 
creamy garlic mushroom sauce. 
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As I mentioned at the beginning of the article, this recipe is simple to prepare and cook, but 
the final flavor is so good you'll cook it over and over. 


I hope you have plenty of cooks under your belt already this year, and I hope you'll join me in 
making 2017 the most barbecue-packed year ever! 


James McKay is a backyard barbecue enthusiast from the UK who 
sells Weber grills for a living. He recently launched his website 
Barbechoo.com to share his barbecue experiences and his passion 
for Weber barbecues. You can follow James on Instagram and 
Facebook. 
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I recently had the opportunity to cook 
several kinds of beef steaks side by side, 
including a Texas Wagyu. In this article, 
I will explain what Wagyu is and how it 
compares to the more common USDA 
Select and Certified Angus grades. 


Wagyu refers to four breeds of Japanese 
cattle prized for their intense marbling 
and rich beef flavor. Over the past few 
years, Wagyu beef has made a big splash 
in the meat marketplace—particularly 
Kobe beef, which come from Black Wa- 
gyu cattle in Kobe prefecture in Japan. 


Although authentic Kobe beef is insanely 
priced and difficult to get outside of Japan 
(often commanding up to thirty dollars an 
ounce) I was able to get my hands on some 


“Over the past few 
years, Wagyu beef 


Nas made a big 
Splash In the meat 
marketplace. 





Wagyu beef from Texas and decided to see 
what all the fuss was about. These cattle 
from D<Artagnan farms are the same Black 
Wagyu breed used in the Kobe program in 
Japan. Of course, the conditions, feed and 
process of raising the cattle are different 
from Japan, but I was excited to try some 
Texas Wagyu beef at home. 
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The first difference youll notice between the cuts is marbling. The Select ribeye has slight 
marbling, the Certified Angus Beef ribeye has moderate marbling, and the Wagyu has abundant 


marbling. 


Marbling 


Marbling (intramuscular fat) is the intermingling or dispersion of 
fat within the lean. Graders evaluate the amount and distribution 
of marbling in the ribeye muscle at the cut surface after the 
carcass has been ribbed between the 12th and 13th ribs. Degree of 
marbling is the primary determination of quality grade. 


—lTexas AGM University, Agricultural & Life Sciences website 
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Usually when I am preparing steaks I season 
them aggressively with kosher salt and let 
them come to room temperature before they 
hit the grill. This results in a shorter cooking 
time and a more evenly cooked steak because 
there is less of a temperature difference be- 
tween the meat and the grill. However, when 
the Wagyu steak came up to room tempera- 
ture, the marbling was so abundant it began 
to melt and gave an oily appearance and feel. 
This is because the fat in Wagyu cattle has a 
lower melting point than other types of cat- 
tle. That low melting point means that if it’s 
cooked for too long it simply melts away. So 
I placed the steak back in the fridge for a few 
minutes to firm it up and let the marbling re- 
set before it hit the grill. 
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Once on the grill, the steaks cooked quickly 
with only minimal flareups from the Wa- 
gyu. Having a very hot grill is essential to 
getting an amazing Sear. 


Tasting Notes 


USDA Select: 
Slightly dry, not very tender and lacking sig- 
nificant beef flavor. 


Certified Angus Beef: 
Very tender, juicy with a robust beef flavor. 


Texas Wagyu: 
Strong beef flavor and exceptionally tender, 
but not as juicy as expected. 








“Which steak is the 
best? Thats hard 


to say definitively, 
I think by letting the steak come up to room 


temperature I melted away a bit of the deli- since steak 

cate marbling, causing the steak to lose some OD references are SO 
of its characteristic moisture. Next time I'll " 

season it, let it rest in the fridge, and then personal. 
throw it on the grill right away. 
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All in all, this was a great side-by-side tasting of three quite different grades of beef. Which 
steak is the best? That's hard to say definitively, since steak preferences are so personal. If you 
prefer a lean cut like a filet or strip loin, I would stick with Certified Angus Beef, because their 
steaks are always tender and flavorful. However, if you are a ribeye fan and love the marbling 
and fat that comes along with that cut, give Wagyu a try. Be sure not to cook it past medium 
rare (145 degrees F), or you'll lose that characteristic moisture and texture of Wagyu beef. 
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Dylan Benoit is a professional chef and writer who travels 
the world in search of amazing food. Dylan has spent many 
summers—and winters—cooking and smoking outside 
on the grill and over open fires. He is a brand ambassador 
for Certified Angus Beef and a culinary partner of Big Green 
Egg and Sous Vide Supreme. 


DylanBenoit.com 





FUE out the feast 


Sides - Drinks - Appetizers - Desserts 


Barb Stoltzfus 
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Mango Pineapple Salsa 


e 1/2 pineapple, cut into small chunks e 1 teaspoon salt 

e | mango, cut into small chunks e 1/4 teaspoon ginger 

e 1 jalapeno, diced e 1 tablespoon lime juice 

e 1/2 cup chopped red onion e 1 tablespoon lemon juice 

e 1/2 cup chopped red bell pepper e 2 tablespoons chopped cilantro 


In a small bowl, combine all ingredients and mix them together. 
Yield: 3-4 cups 


Note: It is best to mix this together just before serving. 
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Crust 


e | package (14.3-ounce) Oreo cookies e 1/3 cup butter, melted 


Preheat your oven to 350 degrees E Crush the Oreos finely. Remove 1/4 cup of crumbs and 
set them aside. Stir melted butter into the rest of crumbs and press them into a 9-inch pie 
plate. Bake the crust for 10 minutes, then cool it completely. 


Filling 

e 8 ounces cream cheese, softened e 1/2 teaspoon peppermint extract 

e 8 ounces Cool Whip e 10 drops green food coloring 

e 2/3 cup sweetened condensed milk 
In a mixer, beat the cream cheese. Add the milk and peppermint extract and mix them until 
they are completely smooth. Fold in the Cool Whip and green food coloring. Pour the fill- 
ing into Oreo crust and sprinkle it with the reserved crumbs. Refrigerate the pie for at least 
4 hours before serving. 
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Cheddar Biscuits 


e 2 cups Bisquick mix e 1/2 cup shredded cheddar cheese 
e 2/3 cup milk 


Preheat your oven to 450 degrees FE. In a medium bowl, stir together the Bisquick mix, milk, 
and cheese just until they are combined. Using a large tablespoon, drop the biscuits onto a 
greased cookie sheet. Bake them for 8-10 minutes. Remove them from the oven and brush 
them with the topping. 


Topping 
e 1/4 cup butter e 1/2 teaspoon Italian seasoning 
e | teaspoon parsley e 1/4 teaspoon garlic powder 


Melt the butter in a small saucepan. Add the rest of the seasonings and whisk them together. 
Use a pastry brush to brush the topping over the biscuits. Serve while still warm. 
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What Ya Cookin ? 





Would you like a chance to show other readers what youre cooking and what kind of 
equipment youre using? The upcoming What Ya Cookin feature gives you a chance 
to do that. Send us a photo (or several) of something cooking on your smoker or 
grill for the What Ya Cookin column in a future issue of StoryQue magazine. 


Email your submissions to lavern@storyque.com as attachments. Please send the 
largest version of the photo possible and include a caption. 


Lavern Gingerich 
Editor 


43 





Don Porter 


Two of my favorite cuisines are barbecue and Mexican. Occasionally, the temptation to com- 
bine them is irresistible, as in this recipe. These pulled pork nachos are the result of my quest 
to duplicate one of my favorite dishes—the sweet pork nachos served at a “fast-casual” res- 
taurant, Costa Vida. I like the place, but they never give me enough meat. So I thought, “Why 
not make it at home, with a barbecue boost?” 


I started with a pair of Costco meat counter pork shoulders, about five pounds each. I rinsed 
them off and patted them dry, then dusted them with a rub adapted from Jeff Phillips’ cook- 
book Smoking Meat, where he credits Todd (BigBaldBBQ) at www.smokingmeatforums.com. 


Rub 


e 1/4 cup sugar 

e 2 tablespoons paprika 

e 1/2 tablespoon black pepper 
e 1/2 tablespoon lemon pepper 
e 1/2 tablespoon kosher salt 

e 1/2 tablespoon chili powder 

e 1/2 tablespoon garlic powder 


e 1/2 tablespoon onion powder 





e 1/2 tablespoon cayenne pepper 


Coat all the surfaces and let the meat come up to room temperature. 


With the rub on, fire up the smoker to 225 degrees F. Since this promised to be a long smoke, 
I used my trusty Green Mountain Daniel Boone pellet grill, with cherry wood. Once it was 
up to temp, I put the shoulders on and inserted my temperature probe. I was aiming for 205 
degrees F. 


About twelve hours later, the shoulders hit my target temperature. I pulled them off the pit 
and shredded them, making sure to preserve all the delectable char and “cracklings” which 
add so much flavor. I used one roast for this recipe and wrapped the other in foil and plastic 
and put it in the freezer for later use. 


When youre ready to stir up the pork mixture, get the sweet sauce ready. 
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sweet Sauce 
e 1 can (28-ounce) red enchilada sauce e 1/4 teaspoon garlic salt 
e 1 bottle (20-ounce) Dr. Pepper e 1-1/2 cups brown sugar 


e 1 teaspoon salt 


In a medium pot, mix the red enchilada sauce, Dr. Pepper, salt, garlic salt, and brown sugar. 
Heat until it just starts to boil, then turn the heat down to low and add all the shredded pork 
from one shoulder. Mix the sauce and meat well and let it simmer for at least an hour—two, 
if you have the time. 


Now get busy making the guacamole. 
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e 4 large ripe avocados e 1/2 teaspoon garlic salt 
e 1-1/2 large ripe Roma tomatoes e 1/2 teaspoon onion salt 
e | tablespoon milk e 1/2 teaspoon sea salt 

e 1 teaspoon lemon juice 


Peel and slice the avocados, cut the Roma tomatoes into small squares, and place them both 
into a smallish bowl. With a sharp steak knife, sliver the avocado slices and tomato cubes in 
the bowl into fine pieces. Now add the milk, lemon juice, garlic salt, onion salt and sea salt. 
Adjust the spices if you wish to suit your taste. 


Once that’s done, get yourself out to the smoker and crank up the temperature to 350 degrees. 
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e 2 bags tortilla chips ¢ 1 bottle sliced jalapenos (optional) 


e 4cups grated Monterey Jack and e 1 can black olives, sliced (optional) 
Cheddar cheese e 1 container (16-ounce) sour cream 
e 1 can black (or pinto) beans, drained (optional) 


Open your bag of tortilla chips, spreading them out evenly on a pizza pan or cookie sheet. 
Sprinkle the grated cheese over the top and add the beans in whatever amount you prefer. 


The pork and sweet sauce should be just about perfect by now. Remove the meat from the pot 
with tongs, allowing most of the sauce to drain off the pork so the fluid doesnt make your 
chips soggy. Pile as much meat as you like on top of the chips, cheese, and beans, and put the 
platter of nachos in the hot smoker until the cheese melts. 


Once the cheese is melted and the nachos come off the smoker, fix the individual plates quick- 


ly so the cheese, meat, and beans dont cool off before serving. Add whatever you like to the 
nachos: guacamole, sour cream, jalapenos, olives, you name it. 
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Its a great meal, with the sweet and smoky 
pork complementing the salty chips and 
cheese. I hope you like it as much as I do. 


Preparation time: 

Pork shoulder: 10-13 hours 
Sweet sauce: | hour 
Guacamole: 20 minutes 


Cooking time: 30 minutes 

Serves: 8-10 

Smoker temperature: 225 degrees F 
Wood: Cherry 
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Don, a former newspaperman, 
discovered the magic of smoke 
and barbecue at about the turn of 
the century. He lives and practices 
the art of ‘cue along Utah's 
Wasatch Front. 


Email him at dobbq@hotmail.com. 





RESOURCES FOR BARBECUE ENTHUSIASTS 


To get more information on an item, click on the image and youll be redirected 
to the vendor through our affiliate link. We make a commission when you use 
our affiliate links to make a purchase, which helps to support this magazine. 


Happy reading! 
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WORLD-CHAMPION PITMASTER 


> 


Big Bob Gibson's 





BBQ Book 
Chris Lilly 





Paul Kirk's 


Championship 
Barbecue 


Paul Kirk 





WEBER’S 


NEW AMERICAN 


BARBECUE 


A MODERN SPIN ON THE CLASSICS 





OP Ge en ea 


Slow Fire 
Ray Dr BBQ’ Lampe 


Weber's New 
American Barbecue 


Jamie Purviance 


VISIT US AT WWW. BBOSUCCESS.COM 


COMPETITION 
BBQ SECRETS 


A BARBECUE INSTRUCTION MANUAL 
FOR See oat COMPETITORS AND 
ACK YARD COOKS TOO. 
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Smoking Meat BBQ 


Jeff Phillips Competition 
Secrets 


Bill Anderson 


57 





MEATLOAF ON STEROIDS 


Chris Girvan-Brown 





A terrine is a forcemeat loaf or meatloaf with 
the class level amped up to 11. A French dish, 
terrine is usually made with game meats 
and is full of fatty, gelatinous goodness. It 
is often served as an entrée or as part of a 
charcuterie plate with nice pieces of crusty 
toast, like paté. It also makes a great sand- 


wich filling. 


A terrine can be baked in a pastry casing like 
a pie (en croute), but I like the more com- 
mon method of cooking it with a bacon or 
prosciutto outer layer. 


Terrine is easy to make and lasts a while in 
your fridge. It needs to be made at least a 
day in advance, which keeps the prepara- 
tion simple on the day you serve it. 


You can use a specialized terrine pan, or do 
what I do and just make it in a loaf pan. Get 
the best ingredients you can. This dish has a 
small serving size, so its not expensive per 
serving. Dont scrimp on the fat either; ter- 
rine needs enough fat to bind it together and 
provide the luscious mouth feel it’s known 
for. Serve it with pickles, cornichons, or 
chutney to cut the fat in the mouth. 


A terrine is flavored with a delicate bal- 
ance of herbs. The usual flavors are sage, 
rosemary, thyme, and often garlic, but you 
can tailor this to your taste. You could go 
high-end by adding brandy, cognac, or your 
favorite moonshine, or you could add some- 
thing unusual like pistachios. 


The first thing to do is to make a rough “lid” 
for your loaf pan. This should fit inside the 
lip of the pan with a bit of play, as it will be 


used to compress the terrine as it cools. I cut 
a piece of lumber the right size and use cans 
to weight it. 


You ll also need a deep baking dish to act as 
a bain-marie to cook the terrine in. You'll 
use this larger dish to hold warm water into 
which youll place the terrine pan to cook. 


CHICKEN AND PORK 


Terrine 





e | kilogram (2.2 pounds) pork neck or 
belly, finely minced 

e 400 grams (14 ounces) chicken breast 
or thigh, cut in 2-centimeter cubes 

e 200 grams (7 ounces) unsliced 
smoked bacon or speck, cut into 
1-centimeter cubes 

e 1 small onion, finely diced 

e 2 cloves garlic, crushed 

e 100 grams (3-1/2 ounces) pistachios 

e | teaspoon chopped fresh thyme 

e | teaspoon chopped sage 

e 1/4 teaspoon ground allspice 

e 2 tablespoons Dijon mustard 

e 2 tablespoons sweet sherry or mirin 

e 3 bay leaves 

e | teaspoon pepper 

e 2 teaspoons salt 

e | egg, beaten 

e 20 slices bacon or prosciutto (to line 
the mold) 

e Half acup chopped parsley 


Cube the chicken, then cold smoke it for 
two hours. 











Dice and then mince the pork to a rough consistency and cube up the bacon. Combine the 


minced pork, chicken, and cubed bacon in a large mixing bowl. 





Add the salt, pepper, allspice, Dijon mustard, parsley, sage, egg, sherry, garlic, and onion. 


Mix well by hand to combine the ingredients uniformly. 


Line a terrine pan (or watertight loaf pan) with cling film, making sure it overhangs the sides 


of the mold. 


Place the bay leaves in the bottom of the mold. 





Line the mold with bacon strips, making sure the strips overlap adjacent strips 
and the sides of the mold. 


Fill the mold with the meat mixture to about 2 centimeters (3/4 inch) from the top edge 
of the pan, pressing the meat down as you go to remove any air bubbles. 
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Fold the ends of the bacon over the filling. Fold the cling wrap over that, then cover the pan 
with foil. Cover your wooden “press” with foil and fit it into the top of the mold. 
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Stand some unopened food cans or other heavy objects on the wooden “press, and store the 
terrine in the fridge overnight to firm the mix and force out any remaining air bubbles. 
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Preheat the barbecue to 150 degrees C (300 degrees F). Remove the “press” from the terrine 
pan, then place the pan in a bain-marie with enough warm to hot water to reach halfway up 
the sides of the mold when it rests on the bottom of the larger dish. 


Cook the terrine for 1 to 1-1/2 hours or until the internal temperature reaches 72 degrees C 
(162 degrees F). 
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When the terrine is cooked, remove the mold from the bain-marie and let it cool for half an 
hour. Once its cool enough to go into the fridge, place the wooden press and weights on top 
again and leave the terrine in the fridge overnight. (Mine was still fairly hot when I placed it 
in the fridge, so I put a small piece of wood under it to protect the shelf.) 
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Lato 
Man 


Start this pickle an hour before serving. Since the terrine is better if it warms up a bit from 
fridge temperature, remove it from the fridge when you start the pickle. 


1/4 cup wine vinegar or verjuice 

1 tablespoon salt 

e 1 red onion, sliced thin 

1 chili, sliced 

3 tablespoons extra virgin olive oil 
1 cup parsley leaves 


Combine the onion, cucumber, vinegar, and salt in a large mixing bowl. Cover the bowl with 
plastic wrap and let the ingredients soak for at least fifteen minutes. Sometimes I let them 
soak for up to an hour, but Management doesnt like too much vinegar sharpness, so I usually 
limit it to fifteen minutes or so. 


Tip the pickle into a serving bowl, add the parsley, drizzle the pickle with a little good olive 
oil, and serve. 








To serve the terrine, unfold the plastic wrap and invert the mold, and the terrine should 
just plop out. If it doesnt, set the pan in hot water for thirty seconds or so to loosen it. 
Here I’m using a blowtorch to heat the pan gently. 








Carefully unwrap the cling film, and your terrine should be ready to serve. Keep the cling cs ‘ 
film with the excess gelled broth to start a stock for gravy. When youre ready to use it, just | 
pour some hot water over the cling film over a bowl to wash the gel into the bowl, then 


discard the film. 
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If you think your terrine looks a bit too fatty, wipe it with paper towel or kiss it with the flame 
from a torch to make the outside glisten. 


I always serve terrine pre-sliced, with toast triangles and a variety of pickles, such as dill cu- 
cumber pickles and pickled onions, and if I have the time, I'll make a fresh onion and chili 


pickle. 


Chris Girvan-Brown (aka Urban Griller) is Australia’s BBQ 
Guru. He has written numerous BBQ articles for food 
magazines, instruction manuals, and cookbooks. He also 
does BBQ cooking segments for local radio and has been 
running BBQ cooking schools for 14 years. 








Always Play With Your Food 
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I am saddened to announce that Frank, a 
friend and contributor to StoryQue mag- 
azine, passed away in January. In recent 
months, he had battled serious infections 
from a hip surgery and lived with constant 
pain. He ended up in the hospital, where 
he suffered a heart attack and passed away 
not long after. We will miss his friendship, 
humor, and contributions to the magazine, 
and our thoughts are with his family in this 
difficult time. 


Most of Frank's contributions in StoryQue 
magazine were stories or motivational piec- 
es. Once in a while hed share a recipe, such 
as the following chili recipe from Issue 8. 
I'm sharing it with you again in honor of 
Frank's legacy, the encouragement he was to 
me, and the love we shared for great food. 
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In Memory of 


Frank Eriksen 


My Chili Cooking Notes 


I cooked Franks chili on my Weber kettle grill 
and shot new photos for the recipe. I fired 
the grill with charcoal briquettes and threw 
on several handfuls of wood chips for a little 
smoke flavor. Cooking the chili over charcoal 
was really fun, but there was hardly enough 
time with the lid closed for the smoke to flavor 
the chili in the time specified. If you want to 
taste wood smoke, use chunks as Frank sug- 
gested, and keep it on the grill longer. If you 
build a multi-zone fire like I did, you can put 
the skillet over the coals for the first part, then 
slide it to the cooler part of the grill to finish it. 


My size 7 cast iron skillet was a bit small, 
but it worked. Make sure to use a pan with- 
out plastic handles. 


Even on a warm winter day, this chili was 
spectacular. I used mild heat chili beans and 
mild green chilies, and skipped the chipotle 
pepper because I couldnt find the ingredi- 
ents in the recipe at my grocery store. Instead 
of tortillas, we used tortilla chips to keep it 
gluten free. The chili was spicy, but not too 
much for the family. In fact, the boys loved 
it, and my oldest son took thirds! 


Lavern Gingerich 
StoryQue editor 
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Franks 


End Zone Chill 


This hearty, flavorful, and spicy chili dish is perfect for the big game or on a cold, dark winter 
night when the wind is howling, the snow is blowing, the temperature is 20 below and— 





actually, never mind what it’s doing outside, just make up a batch and dig in. 


Ingredients 


e | medium yellow onion 

e 1/2 orange, yellow or red bell pepper 

e 1/2 jalapeno pepper (seeds and rib 
removed) 

e | pound organic ground turkey 

e 1 can (14-ounce) fire roasted diced 
tomatoes 

e 1 can (14-ounce) hot chili beans (liquid 
drained) 

e 1/2 can (14-ounce) whole kernel corn, 
drained (reserve 1/2 the corn liquid) 

e 1 chipotle pepper, diced 

e 1 can (4-ounce) hot green chilies 
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1 packet Senor Gordon's Chili Mix 
Seasoning 

2-3 tablespoons extra virgin olive oil 
1/4 cup low sodium chicken or 
vegetable stock 

1/2 fresh lime 

Kosher salt 

Fresh ground black pepper 

Fresh cilantro leaves 

Avocado 


Sour cream 
1 dozen flour and/or corn tortillas 
purchased from your local tortilleria 
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Dont live near a real tortilleria? Move near 
one. Or I guess you could pick up a package 
of tortillas from your local supermarket; but 
if you do that, I can't be held responsible for 
what your guests will say behind your back. 


Preheat a cast iron skillet over medium-high 
heat. If you dont have a cast iron skillet, add 
one to your Christmas list and use whatever 


good skillet you have handy. 


Add the extra virgin olive oil. When the oil 
is hot, add the ground turkey. Brown the 
meat for 2-3 minutes, then add the diced 
onion, bell pepper, jalapeno, and chipotle 
chilies. Add a pinch of kosher salt and 5-10 
turns of a pepper mill. Add the seasoning 
packet and stir well, making sure the spices 
are evenly distributed. 


These chipotle chilies give the dish a hint 
of smoke flavor and help add to the overall 
spiciness of the chili. 


Sauté until the turkey has browned well and 
the onion and peppers get a little soft. 


Add the diced tomatoes, hot chili beans, 
corn, green chilies, and the juice of 1/2 lime. 


I use a salad or cake fork to juice limes or 
lemons. I squeeze the fruit with one hand 
and turn the fork a few times into the pulp. 
You ll get about twice as much juice this way 
than if you just squeeze by hand. 


For the whole kernel corn, I use canned 
corn, but if you have kernels fresh off the 
cob, that’s even better. 








Once all the ingredients are in, it's just a matter of a few gentle stirs and the patience to wait 
20-25 minutes until it's ready to eat. 


Stir the chili well, mixing all the ingredients together. The liquid from the tomatoes should 
loosen any bits of turkey that may have clung to the bottom of the pan. If you want the chili 
a littler soupier, add the liquid retained from the corn or some water or chicken or veggie 
stock. Turn the heat down to medium-low and gently simmer the chili uncovered for 20-25 
minutes. 


While the chili is simmering, wrap small stacks of corn or flour tortillas in foil, using no more 
than six tortillas per package, and add a few drops of water to the pouch. Warm the pouches 
in a preheated 400-degree F oven for 10-15 minutes. When youre ready to open the pouches, 
be careful; escaping steam from tortilla pouches can be very hot. 


Another option is to stack the tortillas and cut them into chip size, then heat them on a slight- 
ly oiled baking sheet until they turn crispy. 


~*Warning*** Do not put your face over the pot. Just the fumes from the chilies and jalapenos 
can singe your eyebrows. 
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Serve the finished chili in bowls and top it 
with cilantro, diced avocado, and sour cream 
if desired. Eat it with a soft, warm tortilla or 


a handful of chips. 


This is a spicy dish that may be too hot for 
children or spicy chili newbies, so be sure to 
have plenty of sour cream at the ready. You 
can cut back the heat in this recipe by us- 
ing mild or medium green chilies and chili 
beans. 


Alternate serving suggestion: Keep the left- 
overs and make tacos with the chili as the 
base. Then add your favorite taco toppings. 
If you've always used those pre-made taco 
shells from the grocery store, try soft corn 
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tortillas. Just warm them up the way I men- 
tion above. Use two soft corn tortilla shells 
per taco, unless you want to save some fill- 
ing on your shirt for later. 


Alternative serving suggestion two: Start 
the chili on the stove, then transfer it to a 
barbecue smoker (I use the Weber Smokey 
Mountain) that’s been fired up to between 
250 and 300 degrees FE. Throw in not more 
than three good-size chunks of hickory or 
apple wood, and dont worry about filling 
the water pan. 


Bon appetit! Or as we say in Colorado, “Dig 
in!” 
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Rub Recipe 


of Ue Month 


Earl Grey Steak Seasoning 


Lavern Gingerich 


You ve heard of coffee rubs, but tea? Try this rub from Weber's Way to Grill by Jamie Purviance 
for a new flavor boost on your beef steaks. 


Ingredients 


e 2 teaspoons (2 tea bags) Earl Grey tea leaves 
e 1 teaspoon whole black peppercorns 

e 1 teaspoon dried tarragon 

e 1 teaspoon kosher salt 

e 1/2 teaspoon dried thyme 

e 3 tablespoons extra-virgin olive oil 


Finely grind the dry ingredients in a spice mill or coffee grinder. Stir the oil into the mix in 
a small bowl to make a paste. Brush the paste onto the meat 15 minutes before grilling over 
direct heat. 


Tip: For a citrus flavor, use Twinning’s Earl Grey with bergamot. 


Makes enough for four 8-ounce filet mignon steaks. Visit Weber.com for a buttery mushroom 
topping to serve with your tea-rubbed steaks. 


If you have a technique or recipe to share, send it to lavern@storyque.com. 
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Sauce Recipe 
of the Month 





Raspberry Tea Sauce for Pork 


Lavern Gingerich 


This five-star sauce is easy to make and tastes wonderful over pork or chicken. Feel free to 
make it your own. If it sounds too sweet for your taste, reduce the sugar. You can also substi- 
tute the raspberry preserves with apple jelly, use a raspberry flavored tea, or add a little zip 
with spicy brown mustard. 


Ingredients 
e 1 cup chicken broth e 2 tablespoons fresh lemon juice 
e 1/3 cup raspberry preserves e 1 tablespoon cornstarch 
e 1/3 cup packed brown sugar e 1 tablespoon Dijon mustard 


e 2 tablespoons unsweetened instant tea 


Put all the ingredients into a small saucepan over medium heat, whisking the mixture occa- 
sionally until it thickens (about 20 minutes). 


Makes approximately 2 cups or 4 servings. 


If you have a technique or recipe to share, send it to lavern@storyque.com. 
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ROLE 
Ugly Drum Smoker 
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From the time I was a young boy, I loved the 
outdoors and spent a lot of time hunting and 
fishing with my dad. The cooking that went 
along with that was always an adventure for 
me. Even as a boy, I was always grilling some 
kind of fish (mostly trout back then), or par- 
tridge over an open fire pit somewhere in 
the outdoors. I think that’s where my love 
for grilled meat was first born. 


The title I used for this article refers to a 
nickname I picked up playing high school 
football in the sixties. Based on my last 
name, my teammates started calling me 
“Role, and the name has been with me ever 
since. 


When I was in my twenties, gas grills were 
virtually non-existent, but hibachis were a 
popular method of grilling, and I managed 
to wear out quite a few. As I grew older, I 
continued to expand and master my grilling 
skills, but it felt like something was missing. 
To be sure, a perfectly grilled, sizzling rib 
steak or a succulent chicken breast “candied 
up in my favorite barbecue glaze, fresh off 
of a charcoal grill, was to die for, but they 
were becoming routine. I needed something 
different, something better! 


On a snowy Ottawa afternoon about three 
years ago, I was treating my cabin fever 
by searching the web for barbecue recipes 
when, to my delight, I stumbled onto a web- 
site for The BBQ Pit Boys. 


They were smoking pork butts in prepara- 
tion for making pulled pork. And they were 
doing it on something I had never heard of. 
What on earth was an Ugly Drum Smoker? 
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‘| must have 
watched every 
YouTube video 


ever made on how 
to build an Ugly 
Drum Smoker. 


Fascinated, I did a search for Ugly Drum 
Smokers. I couldnt believe what I found. I 
felt like a whole world of UDS smokers had 
been hiding from me in plain sight. 


That was it. My appetite for more knowl- 
edge on smokers was insatiable, and I think 
I must have watched every YouTube video 
ever made on how to build an Ugly Drum 
Smoker. 


By the time spring rolled around, I was 
ready to put my newfound knowledge to the 
test. I bought a 55 gallon, food grade drum 
complete with a lid. It had a Teflon coat- 
ing on the inside which had to be removed, 
and living in the suburbs of Ottawa, I didn't 
think it was wise to burn it out, as most of 
the guys in the videos did. Instead, I had it 
soda blasted inside and out. Perfect! 


Next I had to come up with a domed lid 
that would fit the top of the drum. Every- 
one in the videos I had watched said an old 
Weber 22.5-inch lid would fit perfectly, but 
although I had often seen Webers being 
discarded in front of homes in my neighbor- 


hood, I couldnt find a used Weber anywhere 
now that I needed one. 


As luck would have it, however, one after- 
noon while walking through the outdoor 
living section of my local Home Depot I 
spotted a “scratch and dent” domed bar- 
becue which I assumed was 22.5 inches in 
diameter. I managed to talk the clerk down 
to thirty-five dollars for the whole unit, and 
I was elated until I got it home and discov- 
ered that the diameter of the lid was an inch 
too small for the barrel. I came up with a 
perfect workaround, though: I tack-welded 
the domed lid to the lip of the drum lid all 
the way around, then cut out the underside 
center of the drum lid. So if you run into a 
hiccup while building your own UDS, dont 
get discouraged. Think it through and you'll 


persevere. 


Next, for the bottom of my charcoal basket, 
I used the actual charcoal grill from that 
damaged barbecue I bought and welded a 
12-inch piece of expanded metal, around 
the complete circumference. Then I welded 
a bead of rod onto the top edge for protec- 
tion from the sharp edges of the expanded 
metal. I formed more of that same rod into 
an A shape and welded it onto the basket 
for a lift handle. The last part of my basket 
was an ash pan. I used an 18-inch pizza pan 
I bought for about eight dollars at Walmart. 
The rest of the story is pretty straight-for- 
ward. 


I installed three eye bolts spaced evenly 
around the circumference of the barrel to 
support two levels of grilling. The lower 
level grill, primarily used for a water pan/ 
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smoke diffuser, is about 12 inches up from 
the charcoal, and the top level, where the 
ribs/brisket/chicken/pork butts go, is about 
8 inches above that. All the hardware is 
stainless steel. I drilled two 1/4-inch holes 
in the back side, just at the level of the top 
erill, and installed high-temp grommets in 
each one to allow me to run the two probes 
from my Maverick ET-733 Wireless Ther- 
mometer into the pit and the meat without 
crimping them in the edge of the lid. 


Lastly, for venting, I drilled three 7/8-inch 
holes evenly spaced around the barrel, 
about two inches up from the bottom. This 
allowed me to thread three 3/4-inch pipe 
nipples into the holes, (3/4-inch pipe with 
a 1/16-inch wall has an outside diameter 
of 7/8-inch) The pipe nipples fit tight and 
allow air into the pit for combustion. On 
one of these air inlets, I used an elbow and 
brought the pipe halfway up the outside of 
the barrel, where I installed a 3/4-inch ball 
valve to control the airflow into this inlet. 
This is where I'll eventually install my BBQ 
Guru. The other two inlets have pipe caps 
for control. 


To finish the job, I spray-painted the entire 
outer surface with two coats of high-temp, 
satin black Tremclad all-weather paint. In 
a lot of the YouTube videos I watched, the 
guys were painting their favorite college 
football logos on the outside. They looked 
great! 


“Roles UDS” was born a couple of years 
ago, and I use it nearly every weekend and 
throughout the week in the summer months 
from May to early November. 
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This baby took me a little while to get used 
to, but once I figured out how to adjust the , 
airflow, I got it to where it'll hold 225-250 Once | 


degrees F all day. f] gu red out 


And let me tell you, the brisket, smoked with now toa dj) UST 
hickory chunks on top of Cowboy lump, is the airflow 


melt-in-your-mouth tender and juicy, ribs 


come out perfect every time, and pork butts | can make it 

are so tender you can shred them with your 

a hold 225-250 
degrees F 

all day. 


Heres to the success of your own UDS 
project! Happy smokin! 
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sandy Olson 


Smoked cheese is a versatile and heavenly 
combination of rich flavor, soft texture, and 
golden color. High-end types are available in 
gourmet markets, while string-cheese types 
can be found in grocery stores, but the best 
smoked cheese is what youll find in your 
refrigerator after you've mastered the cold- 
smoking technique. With this process you Il 
produce cheese that will not only please 
your own palate, but also draw the admira- 
tion of guests when they learn you smoked 
it yourself. 


The trickiest part of smoking cheese is keep- 
ing the internal temperature of the smoker, 
kettle grill, or gas grill below 90 degrees F. 
Dont turn it on; instead, use your favorite 
outdoor cooker as a vessel to contain the 
cheese, smoke, and pans of ice you ll use. 


Before you begin, purchase a smoking tube. 
These inexpensive cylinders of expanded 
metal are available at Amazon.com and at 
other large stores that sell outdoor cooking 
accessories. The tubes come in six-inch and 
twelve-inch lengths, have one end open and 
hold a good amount of wood pellets which 
are the smoke source for this project. I would 
recommend buying the longer size; you ll 
need it to hold enough pellets to produce 3 
to 3-1/2 hours of smoke without refilling it. 


You can smoke many types of cheeses, but 
keep in mind that soft cheeses take the smoke 
flavor a bit sooner than harder styles. One 
of the best cheeses for smoking, American 
cheese, isn't even labeled as “real” cheese, but 
as a pasteurized processed cheese food”! 
No matter, it’s a staple of many kitchens and 
does well on the smoker. I have smoked 
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mild and sharp Cheddar, Swiss, Monter- 
rey Jack, Colby Jack, and plain Colby. All of 
them turn golden and take on a wonderful 
tang from the smoke. Other good choices 
include mozzarella and Gouda. 


Once youve chosen your cheese, you need 
to choose the variety of wood pellets to use. 
Apple imparts a gentle flavor, while the fla- 
vor of hickory smoke is strong and robust. 
There are many other wood pellet varieties 
available. 


Buy your cheese in two-inch chunks, or 
cut it to size. Each chunk will weigh about 
a pound. Fill the smoking tube with your 
choice of wood pellets (not chunks or chips), 
and youre ready to go. 


Position the smoking tube as far from the 
cheese as your grill, cooker, or smoker will 
allow. (Remember, you wont be turning the 
grill on). Place the tube well below the grate if 
you can; otherwise, just place the tube on one 
side of the grate and the cheese on the other. 





Light the tube with a propane torch, keep- 
ing the flame in contact with the pellets until 
you are sure they are ignited. Then place the 


cheese on a very clean smoker grate or grill, 
or on a wire rack inside a rimmed cookie 
sheet that will fit into the cooker. Leave 
room between the chunks of cheese to let 
the smoke reach all sides of each chunk. 


Next to the cheese, place a loaf pan filled 
with enough ice cubes to keep the inter- 
nal temperature between 70 and 90 degrees 
F At temperatures higher than 90 degrees, 
the cheese will begin to “sweat, with the oil 
forming droplets on the surface and leaving 
the interior of the cheese dry. If it gets hot 
enough, the cheese might even melt. Regulate 
the temperature by keeping the ice pan filled. 
Things will go more smoothly if the outdoor 
temperature is cool. I recently did a batch at 
an ambient temperature of 50 degrees F, and 
I didnt have to replace the ice at all. 





A batch of semi-soft cheese will take about 
three hours to smoke, and harder cheeses 
will take longer. It's done when the outside 
has turned golden, not dark brown, and you 
can smell smoke when you sniff the cheese. 
It takes practice to learn what it take to pro- 
duce your favorite level of smoke flavor. 


Remove the cheese from the smoker and 
immediately wrap it tightly in plastic, or 
shrink-wrap it if you have a vacuum sealer. 
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Mark the date and type of cheese on the 
wrapping. Place it in the refrigerator and do 
not open it for at least a couple of weeks. 
The flavor tends to be harsh unless you let 
the product mellow and cure before eating 
it. Trust me, it’s worth it! 


I enjoy most of my smoked cheese sliced, 
with crackers. However, it can also be used 
like regular cheese to boost the flavor of rec- 
ipes such as mac and cheese. 


Smoking cheese is an easy process with only 
a few steps; why not give it a try? of 


Sandy Olson is a Summer lowan/ 
Winter Texan who was raised in 
the restaurant business. She has 
owned her own restaurant, teach- 
es cooking classes, and has been a 
newspaper restaurant reviewer for 
many years. She also writes a cook- 
book review column for small-town 
weekly newspapers, as well as cook- 
ing up a storm at home. She is an 
enthusiastic outdoor cook who likes 
to experiment with smoking and 
slow-cooking recipes. 
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Hand-crafted in the Amish community of Lancaster County, PA 


Our cookers are crafted within a culture of honesty, fairness, and diligent work ethics. Every 
unit features outstanding workmanship to give you an amazing barbecue experience. We 
offer designs and features, such as stainless steel grates on all models, that are usually 
not found in other cookers on the market. Apples to apples, Meadow Creek equipment 


gives you outstanding value for the price. 





Worthwhile Online Discussions 


There are several online barbecue forums worth reading and joining. 
Here are links to a few interesting stories we found this month. 


How to Price Your Catering Service 


Beef Short Rib Smoked on Weber Kettle 


Red's Smoked Meatloaf 


Jambalaya Fatty Recipe 


Cured and Cold Smoked Salmon 


Homemade Sausage Made From Pork Butts 


Disclaimer: These links will redirect you to third-party webpages. We are not responsible for the content on these pages. 
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What is the greatest thing someone has ever 
done for you? Did you have a chance to 
tell them “thank you,’ either in word or in 
deed? I had the opportunity last weekend to 
show my gratitude for the tremendous sac- 
rifices made by our veterans by cooking for 
a veterans group gathered for a Wounded 
Warrior deer hunt sponsored by my county 
church association. 





Fifteen wounded veterans came from all over 
the country to our little town for the hunt. 
There were veterans from the Vietnam War 
up through the latest war in the Middle East. 
Every one of these men had sacrificed parts of 
their own lives to serve the country they love. 


The community pitched in to help make the 
hunt a success, and several local landowners 
offered the use of their land. In a planning 
meeting with our association three weeks 
before the veterans were to arrive, I volun- 
teered our church to serve them supper on 
one of the three nights they would be in the 
area, and we were assigned Saturday night. 


After discussing menus with the churches 
serving on the other nights, I decided to 
cook chicken leg quarters, baked beans, and 
potato salad. I also found out that none of 
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the other churches were going to cook on 
site. What? I knew at once I was going to 
pull my old smokers to the house we were 
using as the “lodge” and cook for these guys. 
There is no better atmosphere than sitting 
by a grill or smoker with meat slow cooking 
on the fire. I couldnt wait! 


Saturday rolled around, and I pulled up to the 
“lodge” about noon to begin preparing for 
supper at 6:30 that evening. You should have 
seen the way those guys eyes lit up. I know it 
had to be because of the anticipation of food, 
because my poor old smokers need a facelift. 





I prepared my potato salad that morning 
before I left my house to give it time to chill, 
since I love good cold potato salad. All I had 
to do was cook the chicken and the baked 


beans. Easy, right? 


The beans were easy enough. I just mixed 
up a big pot and popped them in the oven. 
The chicken, on the other hand, would be a 
challenge. There were fifteen veterans with 
two guides apiece; that’s at least forty-five 
people. Counting friends and family of the 
veterans and guides, plus others who would 
stop in to say thanks and visit, I figured Id 
be feeding at least seventy-five people. 
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ITended up cooking about a hundred pounds 
of leg quarters, which required two full 
loads on each of my smokers. I lit the fires 
and let the smokers come up to temp while 
I seasoned the chicken with my homemade 
rub, which is designed to stand alone with 
no other seasonings. By the time I had the 
chicken thoroughly seasoned and ready to 
go on the smokers, my temperature was 
just right. 


I like to place the chicken skin side up, and 
I do not flip it at all during the cooking pro- 
cess; in my opinion, it's unnecessary, but if 
you disagree, that’s fine. I like to apply bar- 
becue sauce about twenty minutes before I 
think the chicken is done. I use a thin home- 
made sauce so it goes on fast, but you can 
use any sauce you like. 


I use a highly scientific method of deter- 
mining when chicken leg quarters are 
done, and it has never failed me. When the 
juice jumps at least four inches high and 
the wind shifts to the west—just kidding! 
When the leg can move easily in the socket 
and the juice is clear, your chicken is done. 
Try it at home with a thermometer if you 
don't believe me. 


I managed to get the chicken done on time, 
and the veterans started trickling in from 
their hunts after dark. One of the churches 
sent some of their ladies over to decorate 
the room where we would serve supper, and 
they did a great job transforming it into a real 
hunting lodge. The veterans really enjoyed 
the meal. There was plenty of chicken to 
reach around, and we even had enough left 
over for a small lunch at church the next day. 
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I am always happy when people enjoy my 
cooking, but when these guys who had giv- 
en so much for their country came up to 
me and thanked me for cooking for them, it 
was like winning Memphis in May! I was so 
happy that I could do a small thing for them 
since they had given so much for us. I have 
done many fund-raisers and youth events in 
the last twenty years or so, but nothing as 
rewarding as this. 





I know I dont have a great food recipe with 
this story, but I do have a recipe on how 
to achieve a full heart. Look up your lo- 
cal veterans organization or the Wounded 
Warrior Project and plan an event. It does 
not have to be hunting. It could be fishing, 
or just a gathering to have a cook-off and let 
them judge—anything to say thank you. I’m 
already planning the menu for next year! 


o,° 


Chad loves to cook, and has been 
cooking barbecue since 2001. He 
competes in area contests and does a 
little local catering. He also cooks for 
several youth fundraisers every year. 


Email him at rackandsons@qmail.com. 
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